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Because  alajmin-um  is  necessary  in  making  vital  defense  equipment,  its 


use  for  civilian  purposes  is  "being  limited  tenrporarily.     Since  this  includes 

s^jpplies  of  aluminum  for  kitchen  utensils,  ,  

(Ilame)  (Title) 
 ,  gives  some  points  on  conserving  kitchen  aluminum. 


(Place) 

"Fortunately,"  says 


,  "limiting  the  sijpply  of  aluminum 


that  can  he  used  in  pots  and  pans  works  no  great  hardship  on  homemakers.  For 
on  the  shelves  of  many  stores  is  a  good  supply  of  aluminum  utensils  already 
made  up.    And,  in  addition,  there  are  utensils  of  a  numher  of  other  satis- 
factory materials  availahle." 

For  top-of-the-stove  cooking,  there  are  utensils  of  porcelain-enamel- 
ware,  cast  iron,  and  flame-proof  glass.    For  oven  cooking,  there  are  utensils 
of  all  these  materials  and  in  addition,  tin,  earthenware,  heat-proof  glass, 
Russia  iron,  and  sheet  steel. 

"And  as  for  aluminum  utensils  already  in  use  in  your  kitchen,  you  can 
do  your  "bit  toward  conservation  "by  giving  them  good  care  day  "by  day,"  sa;^'^ 


"Eeep  aluminiam  pots  and  pans  clean  and  "bright  with  steel  wool  or  fine, 
smooth  scouring  xoowder.    Remove  discoloration  on  an  aluminum  pan  "by  "boiling 
in  it  v/ater  to  which  has  "been  added  vinegar  or  cream  of  tartar.    Or  cook  acid 
foods  in  the  pan;  foods  such  as  tomatoes,  applesauce,  and  rhu"barh.  Avoid 
strong  soaps  and  scouring  powders  that  contain  alkaline  salts,  "because  alkali 
darkens  aluminum." 
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